Alpha-Bakery 


Directions for proper 
measurement 
of ingredients 


For successful cooking. measure 
accurately wing ueni appropriate. 
for dry and liquid ingredients. 


Margarine or Butter- For butter in 
stick form, cut desired amount (each stick 


qual ¿cup or B tablespoons.) For butter 
in block frm, solien and pack firmy 
in nested measuring cup: e 


and remove with rubber spatola. 


Clas Measuring Cup- Ute 
measure liquids. Always rea 
themessurementateyeleel. |p 


Gold Medal All-Purpose Flour 
Sli ri 
measuring ep: le wth 


metal spatula. o 


Graduated Measuring 
Spoons- Use to measure 


Kitchen Tips 


liquids and dey ingredients. 
For thin bquids, pour ito 
spoon unti fal 


Graduated Nested 

~~ Measuring Cups 
Use to measure dry ingredients 
and sobd fats. 


Milk (and ther thin liquide) - Pur 
into gl measuring cup: check amount 
oie — 
GF 
Molasses Cand hc uh) Po 
amount ai eye level and remove Do? 
contents with rubber spatula, MI 


Shortening — Pack firmly in nested 
measuring cup: ievel and remove 
sib rubber pando 


‘Shredded Cheese (alo soft crumbs, 
‘asin and mts) ~ Pack lightly in 
nested measuring cup unti full. 





‘Sugar—For brown sugar, 
pack firmly in nested 


sugar, dip nested measuring 

up into bag or canister 

tee with metal spatula. For 

powdered sugar: spoon gh 

"nto nested measuring cop: level with 
"eta spatula (press through seve 
"remo lumps i occenary) (7e 


Vanilla (and other flavoringa)- Poar into 
measuring spoon until fol. gme 


More Ideas to help you and your 
students bake successfully. 


Heating the Oven- When a recipe 

states the oven temperature at tbe 

beginning of the cooking method, it means 
I 


the oven should be heated 
sche preparation begin i 


‘cookies and tasted nuts 


Kitchen Safety Young children 
‘require careful supervision m the kitchen. 
‘Sharp knives, bot pans and electrical 
‘appliances can be dangerous f wed or 
bandied incorrectly; Children should be 
properly supervised and instructed in the. 
correct use of kitchen utens and 
appliances 


Bpa 
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Banana Bread 


%4 cup of sugar S> 
1% cups of mashed bananas (3 large) T + 
X cap of vegetable oil = 

eges = 
2 cups of Gold Medal all-purpose flour C7 © | @ 


Ye oup of chopped muts, you tke | ES 
1 teaspoon of baking soda o 





2 teaspoons of 
teaspoon 


Y powder 
of baking a 
Ya teaspoon of salt — 
1 Heat the oven to 325° to 70 minutes. Let cool 10 minutes, 
2. Grease a loaf pan, either 9x5x3 or then loosen sides of loaf from pan and 
Baxciex2)4 inches, with shortening, remove frem pan. Let cool completely 
using a pastry bush. before scing. 
3. Mix sugar bananas, oil and eggs ina Makes | lal 
large bow! with a wooden spoon. St in 
remaining ingredients. Peur into pan. 
4. Bake uni a wooden pick inserted in 
center of the bread comes out clean, 60 












Chott Cip Cookies 


2 cup of granulated sugar == 

% cup of packed brown sugar = 

! ap of margarine or butter, softened 7 

es cups of Gold Medal all-purpose flour 7 7 
| teaspoon of baking soda o—~ 

‘A teaspoon of salt s~ 


| cup of coarsely chopped nuts C7 
1 package (12 ounces) of semisweet chocolate chips (2 cups) 


4. Bake until light brown, 8 to 10 
sugars, margarine and minutes (centers will be soft). Let 
rae bowl with a wooden cookies cool slightly, then remove 
r in four, baking soda and — from cookie sheet with a spatula, 
igh will be stiff). Stirin nuts Makes about 48 cookies. 
and chocolate chips. 

3. Drop dough by rounded table- 
spoonfuls about 3 inches apart onto 
an ungreased cookie sheet. 

























Confati Caramel Con 


7 cups of Trix cereal C C C C C C -— 
Ys cup of packed brown sugar = x 
Ys cup of margarine or butter > D| 
2 tablespoons of light corn syrup o o 


1 teaspoon of vanilla «— e 
Y teaspoon of baking soda «— 


1, Heat the oven to 300°. 4. Pour over cereal; stir to coat 
evenly 
5. Bake 25 minut 
lix brown sugar, man occasionally. Loo 
om syrup in a quart saucepan. from sides and bottom of pan with 
Heat mixture over medium heat about — metal spatul 
3 





inutes, stirring occasionally, until 

rine is melted and mixture 

is to boil. Cook, without 

ing, 4 minutes longer. (Mixture 
will boil and turn golden brown.) 
Remove from heat 


3. Stir in vanilla and baking soda 
until mixture is foamy. 








te 


Children’s book 











Creative Dough 


1 cup of Gold Medal all-purpose flour C^ 

2 teaspoons of cream of tartar &— e— i5 
Y teaspoon of salt s~ 

1 cup of water 7 

1 tablespoon of vegetable oil >= 

1 teaspoon of vanilla, if you like 2—~ 

About 15 drops of your favorite food color ^ 


1, Cook all ingredients in quart — 3. Knead dough about 30 seconds or 





saucepan over medium heat, stirring until it is smooth and blended. Cool 
real hard, about 4 minutes or until completely. Store in airtight container 
mixture forms a ball in refrigerator. 

2. Remove from saucepan and let 

stand on counter 5 minutes. 








| cup of margarine or butter, softened U 
| cup of granulated sugar U 
% cup of packed brown sugar + > 
2 eggs, beaten 
| teaspoon of vanilla &—: 
Ys cup of peanut butter è 
2 cups of Gold Medal all-purpose 
or unbleached flour U U 
| teaspoon of baking powder >~ 
| teaspoon of baking soda +~ 
Ys teaspoon of salt +~ 
4 cups of Cheerios cereal U U U U 
VÀ cups of candy-coated chocolate candies U & 


1, Heat the oven to 350* 4. Drop the dough by rounded 
2, Mix margarine and both sugarsin tcapooafal onto an ungreased 
cookie sheet. 
5. Bake until golden brown, 8 to 10 
‘minutes. Cool 1 minute, then remove 
from cookie sheet with a spatula. Cool 
‘margarine mixture. Stir in cereal and on a wire rack. 
candies Makes about 6 dozen cookies 








Delicious Drumsticks 
JA cup of Gold Medal all purpose fours J^ 

1 teaspoon of salt o | 

V teaspoon of paprika o~ 

Yh teaspoon of pepper e~ 

6 chicken drumsticks (about 1/5 pounds) 
‘A cup of margarine or butter, melted and cooled <- 

T. Heat the oven to 425% 5. Bake uncovered until juice of 


2. Mix flour, salt, paprika and chickens no longer pink when centers 
Pipe aN PUT E picar diet 50 

k n drumsticks into mar- minutes. 

karine: rollin four misture tocoats Makes 6 drumsticks, 


4. Arrange in an ungreased square 
pan, Bx8x2 inches. 


DMT 





















Elephant Ears 


of margarine or butter > 
ca arpas ur C 
2 of sugar a on 

Ya teaspoon of baking powder — 

Ya teaspoon of salt =~ 

¥% cup of milk TP 

3 tablespoons of sugar o >= e 
Pece Ep uinum qus 


1. Heat the oven to 425° sl ih i po 

2. Grease a cookie sheet with shortening, gar and the cinnamon. 

3, Heat margarine until mehed: set aside. 5 Roll dough uptight begining at 
Sir le 2 blempoons mp the baking, row end. Pinch ee of dough into 
powder and salt in a medium bowl Str rol to seal. Cut into 4 equal pieces with 
sam and 3 blepoons ofthe med sharp knife. Pace cat sides up on coli 
margarine until dough forms. Me eat eae oa 
485 le a surface with flour; 

e ier 6 6 Babe in on 8 10 
10 times. Roll dough with a rolling pin immediately remove from 
gua! wh ands in a ean, AE 

Soo inches. Brush with remaining meted Let cool on wire rack. 

margarine, wing a pastry bash; Makes 4 elephant ear. 





Finger Paint 


Ya cup of cornstarch = 





3 tablespoons of sugar 9 += >= 
2 cups of cold water 7 27 
Food color 6 


1, Mix cornstarch, sugar and water Tint mixture in 
in I-quart saucepan. 

2, Cook and stir over medium heat 

about 5 minutes or until thickened; Store in an airtight container. (The 
remove from heal. paint works best if you use it the same 


3. Divide the mixture into separate day you make it.) 








1. Heat the oven to 350" 

2, Grease the bottom only of a square 
pan, 8x8x2 inches, with shortening. 
3, Heat margarine and | package 
chocolate chips in a 2-quart saucepan 
‘over low heat, stining constantly, unt 
meled; remove from heat. Si in 
remaining ingredients except nuts and 
1 cup chocolate chips real hard with 


a wooden spoon until smooth 
A. Stir in nuts and chocolate chips. 
Spread in pan with a rubber scraper 

5. Bake until the center is set, about 30 
minutes. Let brownies cool completely. 
then et into Vx Y-inch brownies 
‘Store brownies tightly covered. 

Makes 20 brownies. 





Giant Gingerbread Kids 


V exp of sugar è 
Ya cup of shortening & 

Ya cup of dark molasses us? 
4 cup of water 7 





















% teaspoon of ground Qe -— 

Ya teaspoon of baking soda 

Y teaspoon dpm ‘albpice © o 

2% cups of Medal all-purpose flour U U & 

Raisins or currants 

1. Beat sugar shortening, molasses and Sinch gingerbread kid cutter Lift 

water in a large bowl on low speed until cookies carefully with a large spatula 

blended. Beat on medium speed | onto an ungreased cookie sheet. 

minute, Str in remaining ingredients 5, Decorate cookies with nisins, 

except raisins. 6. Bake until set, 8 to 10 minutes, Let 

2. Cover and refrigerate until chilled. cookies cool 3 minutes, then carefully 

Tto 2 hours remove from cookie sheet with a 

3. Heat the oven to 375 spansa. Cool; decorate with frosting if 

4, Sprinkle a cloth-covered surface you like. 

lightly with flour; tum dough onio Makes about eleven 5-inch or six 8inch 
cookies. 


surface. Roll dough with a roling pin 
until *& inch thick. Cut with a 5- to 













Honey Bee Cookies 


J cup of margarine or butter softened = 
% cup of brown sugar è= 
Ya cup of honey E? 
| egg 
1% cups of Gold Medal all-purpose flour 7 &- 
la teaspoon of baking soda 2— 
V teaspoon of salt s~ 
YA teaspoon of ground cinnamon «— u 
1. Heat the oven to 375° shiny), 7 9 mintes Laa sd 3105 
ens, ma es before removing hor co 
Pr Mere Mr 
|, scraping bowl constantly, until — with metal spatula onto a wire rack. 
smooth, Stir in remaining ingredients. Makes 36 cookies. 
3. Drop the dough by teaspoonfuls onto Honey-Bran Cookies: Stir 1 
ray coed Melo Pio de omo pe cea 
Bake until set anand : = 
eses (aces cookie il appear Honey- Cinnamon Cookies: Mix 





of cinnamon; sprinkle on cookies 
ere re 
Honey-Coconut Cookies: Stir 1 


cp of shredded coconut into batter 








Ice-cream Sandwiches @ 


Peanut Butter Cookies (below) 

About | pint of ice cream (any flavor), slightly softened 

1 package (6 ounces) of semisweet chocolate chi 

2 tablespoons of shortening >- @— — 

1. Bake Peanut Butter Cookies: cool. 3, Melt chips and shortening, sing 

2. For each ice-cream sandwich press occasionally; let stand 2 minutes, 

Y slightly rounded tablespoon of ice half of each sandwich into chocolate. 

cream between 2 cookies: place in jelly Place in pan; freeze until firm. Store. 

roll pan, Freeze until fim. wrapped in plastic wrap, Makes 15, 

Peu Buper Cook 

a cup each of granulated sugar and packed brown sugar & è- 

Ya cup of peanut butter = 

Wc salio oodesitg uid merit ates ected e + 
eg 

114 cups of Gold Medal all-purpose flour Y > 

34 teaspoon of baking soda e~ 

Ya teaspoon of baking powder == 

lá teaspoon of salt =~ 

1. Heat the oven to 375°. Mix all 3. Flatten in crisscross with floured fork. 

ingredients. Shape into 1'-inch balls. Bake until brown, 9 to 11 minutes. 

2. Place 3 inches apart on cookie sheet. 








































1, Heat the oven to 375”. 
2, Line a jelly roll pan, 
15¥4x10V2x1 inch, with aluminum fi, 
then grease with shortening 
3. Beat eggs in a lage bowl on high 
unt thick and lemon color 
Jal beat in granulated sugar Beat 
in water and vanilla on low speed. 
Gradually beat in lous baking powder 
and salt until smooth. Pour into pan; 
spread to comers 
4. Bake until wooden pick inserted in 
center comes out dean, 12 to 15 
minutes. Generously sprinkle 


‘on a towel a little larger 
a AN 


5. Immediately loosen cake from pan 
and tum over ont the towel. Carefully 
remove foil. Tim off any crisp edges of 
cake. While hot, carefully rol cake and 
towel from narrow end. Let cool on 
wire rack at least 30 minutes. 

6. Unzol cake and remove towel. Beat 
Jelly with a fork just enough to sohen; 
spread over cake, Roll up cake and 
spankle with powdered sugar 

Makes 10 servings. 





Jungle Fun Toss 





2 cups of Apple Cinnamon Cheerios cereal C 77 
2 cups of Cheerios cereal T 


2 cups of Honey Not Cheedor coral UU 
1/4 cups of animal crackers Tè g sit 
VA cups of pretzel twists = 

1/ cups of cheese-flavored snack crackers. Tè 


Ya cup of assorted Betty Crocker or Fruit Corners chewy fruit 
snack shapes or gummi candy shapes & 





1. Mix all ingredients in a large bowl 








cup of pie filling or jam (any flavor) Y 

1. Heat the oven to 375° a with about 2 
2, Mix four margarine, powdered. of pie 

baking power and jut enough mai $. Bake untl the edges begin to brown, 
‘unl dough forms. (If dough seems dry; — 20 to 25 mina 

mix in more milk, | teaspoon at a time.) 

3, Divide the dough into 6 equal pars 

Shape each part into a ball. Place on an 

ungreased cookie sheet; atten sightly. 

Make an indentation, 1% inches in 

diameter and about inch deep, in 

center of each flattened ball 





1. Heat the oven to 350". 

2. Mix thoroughly our margarine and 
powdered sugar in a small bowl. Press 
evenly with hands in bottom and about 
JA inch up sides of an ungreased square 
pan, 8x8x2 inches. (If 

Boo gos) rd Bad d 


light and Buffy. Pour over hot crus. 


4 Bake ju nti no indentation remains 


when touched lightly in cene about 25 
minutes, Let stand until cool, then cut 
into about | !2-inch squares. 

Makes 25 squares. 
Lemon-Coconut Squares: 
Prepare as di rected in Lemon Squares 
except si V2 cup flaked coconut into 
Buffy mixture. 





Lucky Charms’ Cutou 


1 cup of peanut butter chips 
1 cup of vanilla milk chips 7 
Y cup of light corn syrup + 





3 tablespoons of margarine or butter >= è= 

7 cups of Lucky Charms cereal € C C C C CU 

Cookie cutters (star, moon, clover, horseshoe, E 
balloon, heart and diamond shapes are fun) 


1, Line a jelly roll pan, cereal mixture into balls, about 
15VéxlOVox! inch, with waxed paper. — 152 inches. Cover and refrigerate any 
Butter the waxed paper. remaining charms up to 3 day». 

2, Heat peanut butter chips. vanilla Makes about 19 charms (2/4 inches) 
chips. corn syrup and margarine in a and 17 balls or 50 bars. 

3-quart or larger saucepan over 

medi stirring constantly, until 

melted, Remove from heat 

3. Stir in cereal until evenly coated. 

Press in pan with buttered back of a 

spoon, Refrigerate about 20 minutes 

or until slightly firm. 

4. Cut cereal mixture into desired 

shapes with cookie cutters (or into 

2x1/s-inch bars), Roll remaining 





Mud Pie 


T cup of granulated sugar Y rz 
JA cup of margarine or butter, melted & een 
J^ cup of Gold Medal all-purpose flour <> 

J^ cup of cocoa => y 

JA teaspoon of salt e~ 

1 teaspoon of vanilla o 


eggs 
1 cup of chopped nuts, if you like 7 
Y cup of fudge sauce or fudge ice-cream topping 7 


1 cup of chilled whipping cream 17 
2 tablespoons of powdered sugar 9-7 @—~ 


1. Heat the oven to 325% Grease 4. Immediately prick holes in pie with 
a round pan, 8x1/s inches, with a wooden pick, then spread fudge 
shortening sauce aver top. Cool completely 

2. Mix granulated sugar, margarine, — 5. Beat whipping cream and pow 
flour, cocoa, salt, vanilla and eggs dered sugar in a chilled small bowl 
ina medium bowl. Stirin nuts, Pour on high speed until stiff; spread over 
into pan. fudge sauce. Drizzle with 2 to 3 

3. Bake until edge appears dry and tablespoons additional fudge sauce 
‘wooden pick inserted in center comes or fudge ice-cream topping if you 
‘out clean (center will be moist), 3510 like. Store pie in refrigerator. 

37 minutes. Makes 6 to 8 servings. 








Nibble Sticks 


2 cups of Gold Medal all-purpose flour Y vi 
2 teaspoons of baking powder >~ == 
V teaspoon of salt =— 
‘/ cup of shortening € 
JÁ cup of shredded Cheddar cheese > > 
YA cup of finely chopped salami, bologna or 
cooked ham © 
About % cup of milk = 
1, Heat the oven to 450% 4. Bake: cien golden, 12 p 
2. Mix four, baking powder and salt 15 minutes, Serve warm or cool 
in medium bowl. Cut in shortening, with ketchup. mustard or cheese 
using pastry blender or crisscrossing dip if you i 
2 knives, until mature is crumbly. Stir Makes 16 sich. 
in cheese and salami. Stir in just 
enough milk soa sofi dough forms. 
3. Sprinkle a surface lightly with 
flour. Turn the dough onto the foured 
surface. Knead gently 10 times. Place 
‘on an ungreased cookie sheet. Pat 
dough into an B-inch square: cut 
square in half. Cut each half crosswise 
into Linch strips. 











Oatmeal Pancakes 





1, Beat all ingredients ina medium 3, For each pancake, pour about V cup 
repr een side 
(For thinner pancakes, sürin2104 — 4, Cook until pancakes are puffed and 
tablespoons of additional milk.) dry around edges. Tum and cook other 
2, Go a beas pid cn: se nl golden brown. Serve with 
‘with shortening, using a pastry applesauce 

(To see if griddle is hot enough, sprinkle Makes 10 o 12 pancakes, 

‘with a few drops of water If bubbles 

skiter around, heat is jus ght.) 








2 
Papier-Mâché 





2 cups of cold water 7 17 
1% to 1% cups of Gold Medal all-purpose flour C & + 
Newspaper, cut into strips that measure about f 


1x15 inches 


1. Mix water and flour in large bow! 
Y) with wire whisk until smooth 
Mixture should be the same thickness 


a mold* with one layer 
newspaper strips which have been 


dipped in water. Then dip strips in 
flour mixture and lay over frst layer 
of strips until mold is well coated- 


3. Let stand until strips on mold are 

dry and hard. Paint over the strips if 

you like 

*Molded clay or an inflated balloon 
makes a good mold 





Pocket Pizza 
) 


|. Heat the oven to 425”. Lightly fork. Bake until golden brown, 2010 25 

grease a cookie sheet with shortening. minutes 

2. Prepare Pizza Dough. Rollinoa Pizza Dough: Beat 1 cup of Gold 

Idinch cite, Fold loosely in ball; Medal all punove fout 15 cap of milk, 

Place on cookie sheet and unfold. Bosh. 2 bles af vere ol | 

with oi of and la 

3. Layer remaining ingredients on half teaspoon of salt in a bow! unt the 

of the circle in order listed: fold dough dough leaves side. Tum onto a lightly 

over fling, Tam edge of the lower floured surface: gather into a 

dough over edge of the top dough; Knead 10 times. Cover with a bowl; let 
‘edge to seal. Prick top witha stand 15 minutes. 





Quick Cheeseburger Pie 


a EET (emo) 

pound of ground beef 

Ya to % cup of finely chopped onion & = 
dn chopped 








L PST Prepar Makes 4106 servings 


pasty pat in bottom and up sideral Pa ye-Pan Pastry: Mix 115 


quiche dish, 8x2 inches, or round pan, Medal all- popose four 
8x1 Y inches. Bake 15 minutes. E ey Cuin V cup of 
2. Cook and stir beef, onion and ga — Shortening with a pastry blender unti 
in 10-inch skillet until brown; drain. mixture ook like ny peas, Sprinkle in 
Sprinkle with salt and four Sti in 3 to 4 tablespoons of cold water | 
pickle liquid, milk, pickles and 1 cup tablespoon at a time, stirring with a fork 
cheese. Spoon into dish, after each addition. Mix lightly until all 
3. Bake 15 minutes; sprinkle with 1 cup flour is moistened and pastry almost 
cheese. Bake unti crt is golden dans sd of bol (odd 102 

brown, about 5 minutes longer teaspoons water necessary). 








Raisin-Apple Muffins 


1 cup of Cheerios or Apple Cinnamon Cheerios cereal, crushed 
(about / cup) T 

1'4 cups of Gold Medal all. | purpose flour Y 

‘A cup of packed brown sugar > 

| teaspoon of ground cinnamon 97 

1 teaspoon of baking powder >~ 

% teaspoon of | baking: soda e~ y > 

“A cup of raisins + > 

Va cup of applesauce & 

J^ cup of milk É 

de tablespoons of vegetable oil = 





1. Heat the oven to 400% Grease 

bottoms only of 12 medium muffin 

cups, 2/2 x1 inches. 

2. Mix cereal, four. brown sugar, 

cinnamon, baking powder and baking 

soda in a large bowl. Stirin remaining 

ingredients just until dry ingredients 

are moistened. 4, Bake until golden brown, 18 to 
3. Divide the batterevenly among the 22 minutes. 

‘muffin cups, Makes 12 muffins. 








Sticks and Stones Snack F 


4 cups of Kix cereal C C C C 
2 cups of pretzel sticks TT 
Y cup of margarine or butter, melted* > 

Y4 teaspoon of Worcestershire sauce =~ 

2 cups of raisins U U 


1, Heat the oven to 300". “To melt margarine in microwave, 
2. Mix cereal and pretzel sticks inan place margarine in small 
ungreased rectangular pan, 13x9x2  microwavable bowl, Microwave 
inches uncovered on high 30 seconds or 
3. Stir margarine and Worcestershire until melted, To melt margarine on a 
sauce in a small bowl, Pour over range-top. place margarine in small 
cereal mixture, tossing until evenly saucepan. Heat over low heat about 
coated. 1 minute or until melted 
4. Bake uncovered 25 minutes, 
stirring occasionally 
5. Stir in raisins. Cool. Store in an 

GP airtight container. 
Makes about 8 cups snack. 





Strawberry Shortcakes 


| guit of stabenis died 
cup of sugar © 
Ze Cl Mak apap ou © | 
2 tablespoons of sugar o o 
3 teaspoons of baking powder s~ o> o— 


























T. Sprinkle srantenies wih I pof am ungeeased cookie sheet 
sugar let stand | howe 5. Bake until golden brown, 10 to 12 
2. Heat the oven to 450°. minutes. 

3. Mis foa bles of pe ihe 6. pl vam dores wi: f 
baking pow medam and lop with stambeniex Serve with 
e api pat acia Wild Cri 

until lara face Eb Makes 4 servings. 

4, Sprinkle a sur with lout i , 
Tinte dough onc entre, Cair: Series Wipped Cream: 
ur aped eck bik, 2242 blo of powdered sagarin 
‘ut into shortcakes with a foued 3-t0 *^ = 

SVi-inch bist cutee Place on 





Turtle Bread 























1. Mix 142 cups of the flout the yeast, Shape | walnut-size piece of dough into 

sugar and salt in a large bow. til. Shape remaining dough into a ball 

2, Heat wateg milk and margarine to for body; place on cookie sheet and. 

125" to 130": rio yeast mie. baa sgh » Attach head feet ud ii 

Siir in egg, Stir in enough of remaining by placing each under edge of 

flour to make the dough easy to handle. — body to secure, Pres raisins into head 
Sprinkle a surface lightly with flour for eyes. Cover and let rise 20 minutes. 

“Tum the dough onto the surface; knead — 5. Heat the oven to 400°. Make 

until smooth and elastic, about 5 crisscross cuts in body, U inch deep, to 

minutes. Cover and let ret 10 minutes. — look like a ries shell. Bake until 

4. Lightly grease a cookie sheet. Shape — golden brown, 20 to 25 minutes. 

a 2-inch piece of dough into a ball for Makes | sure bread. 

head. Shape 4 walnut-size pieces of 

dough into balls for feet. 
















Upside-down Pineapple Cake 








A cup of margarine or butter > 






Maraschino cherries, if you like 





| cup of granulated sugar 
1 cup of shortening = 
“cup of milk = 







V teaspoon of salt =~ 
legg 





1/ cups of Gold Medal all-purpose flour = | 


“A cup of packed brown sugar + > 
| can (20 ounces) of sliced pineapple, drained 








1// teaspoons of baking powder o— «— 





1 Hest nen 350 Hea 
margarine ln Inch ovenproof skillet 
or square pan, 9d inches, in the 
ires unti melted. 

2, Sprinkle brown sugar one á 
margarines arrange pineapple slices 
on top, Place a cherry in center of 
each pineapple sce 

3. Bent remaining ingredients ina 
large bowl on low speed 30 seconds, 
scraping bowl constantly. Beaton 
high speed 3 minutes, scraping bowl 
















occasionally. Pour over fruit in skillet; 
spread evenly. 

4. Bake until a wooden pick inserted 
in the center of the cake comes out 
clean, skillet 45 to 50 minutes, square 
55 t0 60 minutes. 

5. Immediately turn the skillet upside 
down on a heatproof plate. Let the 
skillet remain over the cake a few min- 
utes. Serve warm and, if you like, with 
sweetened whipped cream. 

Makes 9 servings. 








Veggie Bites 


JÀ cup of margarine or butter, melted = 


1 egg 


of water e= e 


2 cups of fresh vegetables (broccoli Bowerets 
Wek case Ses teh ae tae E nee pas 


or red pepper) 


1. Heat the oven to 450°, Brush 

bottom of rectangular pan, 13x9x2 

inches, with about | tablespoon ofthe 

melted margarine. 

2. Beat egg and water with a fork in a 

shallow dish. Mix flour and salt in 

another shallow dish. 

3. Dip about 14 of the vegetables into 
egi mature. Remove | vegetable piece 

Mime wih a sioned spoon, fok or 

à in flour mixture to coat. Place 

in pan. 


4 Repeat wiih remaining webs 
each vegetable piece and ine pan. 
5. Bake uncovered, tuming once, until 
vere are ande od coming 
is golden brown, 10 to 12 minutes; 
doo. Sie ighi wth gated 


Males 2 opa ol vega ies, 





Wonderful Waffles 








1. Heat the waffle iron. walle carefully. Repeat with remaining 
ix our baking powder sugar and batter Makes three Scinch waffles. 

salt in a medium bowl. Stir in mik, 

margarine and egg yolk unti blended. 

3. Beat egg white in a small bow! on 

high speed uni sif peaks form: fold 

flour mixture into egg white. 

4. Pour about 25 cup of the batter 

nto center of the hot waffle iron. 

Bake unt] steaming stops. Remove 








“Xtra-Special” Celebration Cake 








2 cups of sugar UU 
VÀ cup of cocoa & 







| teaspoon of salt o 
2 cup of vegetable oil E? 


| teaspoon of vanilla > 
2 cups of cold water 17? 17 






Pastel mint wafers, 
Shoestring licorice — 


1. Heat the oven to 350". Grease 2 
pans, Ox] 1% inches; dust with, 













Mou 
2. Mix four sugar cocoa, baking soda 
and sak in a lage bo. 

3. Mix oil, o ad Ser oil 
‘mixture and water into flour mixture real 
hard until well blended, about | minute. 
Immediately pour batter into 










3 cups of Gold Medal all-purpose flour C U T | 





2 teaspoons of baling soda a~ o~ 


| tub (16 ounces) ol rendy o spread hosing (any Bavor) 
flattened gumdrops or 


fruit gems 


pans, dividing evenly. 

4. Bake until wooden pick inserted in 
center comes out dean, about 

35 minutes; let cool 10 minutes. 


‘completes Fil and frost cake as 
directed on frosting tb. Arange wafer 
"balloons" on top of cake; use licorice to 
make balloon strings. 





Yogurt Cups 





X cup of Gold Medal all-purpose flour & = 

1 cup of margarine or butter, softened > 

3 tabl ‘of powdered sugar 97 @—=> e 
2 to 3 teaspoons 

1% cups of yogurt (any flavor) U > 





1. Heat the oven to 375", 5. Fil each cup with cup of yogurt; 
2, Mix fous, v aná powdered amish with fresh fruit if you like 
Sugar unl erumbly sprinkle wat, | Makes 4 cups 

teaspoon at a tme, sting until dough 


3. Press about 3 tablespoons of dough 
in bottom and up side of each of 

4 ungreased 6-ounce custard cups to 
within Y inch of top. 

4. Bake until golden brown, 1010 12 
minutes; let cool 10 minutes. Careflly 
remove from cups with a small metal 
spatula; let cool completely on wire rack 





Zebra Cookies 





3 cups of Gold Medal all-purpose four C7 C7 
| cup of granulated sugar 
24 cup of powdered sugar + = 
1 teaspoon of vanilla >~ 
1/4 cups of margarine or butter, softened U > 
i teaspoon of salt =~ 
eg 


l cup of cocoa > 


1, Mix four, both pugan ana, Wea npn wp 
margarine, salt and egg until dough until chill 2 hours. 
forms, Divide dough to halves Mix 4. Heat the oven to 375% Cut bar of 
cocoa into | half dough eerie into about eighteen 
‘Sprinkle a surface very ily with sce. Cut each sce with 
Patorrolleachhalfofdoughon floured hone shaped cookie cutter, 
he floured surface into Sinch square. about 3x2 inches Place on an 
teach square into three Sanchstips. ungreased cookie sheet. 
ut sirpa crosswise into kahes, 5. Bake col unni edges besin to 
. Lift t ben strip half with large. brown, 8 to 10 minutes. La cookies. 
metal spatula and place on plas cool slightly, then remove rom cookie 
rap. dopo west ballet wih a spatula, 
res mi: Top with remaning 10 Makes about 18 cookies 
Pronn and shite rip Baben ent: "Or yoa like, cur each lice com 
ing colors and pressing layers firmly to wise in half instead of using a cookie 
form into a bar about 41 inches long, — nues M at 36 cookies, 
3 inches wide and 3 inches high, er AER REE SS 
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